
afternoon tea sandwich selection (g,m,mu,e) 

All dishes are freshly prepared on site.
For details of specific allergen

requirements please speak to a member
of staff. We will make reasonable
changes to dishes to accommodate

allergen requirements. Please be aware
that we cannot guarantee against cross
contamination of allergens during the

preparation of your meal.

DAY
MENU

£10

Cold Sandwiches

N=nuts, su=sulphites, mo=molluscs, cr=crustacean,
g=gluten, f=fish, l=lupin, m=milk,

se=sesame,e=eggs,mu=mustard, ce=celery,
p=peanuts, so=soya

lemon and dill fishfinger (g,f,su,m,e) 

sausage and onion, sage (g) 

flatbread, yellow courgette, mint, feta, pine nut (m,g) 

(add braised lamb shoulder, spice, labneh) + £5 (m)

toastie (braised shin, red wine, emmenthal, olive salsa) (g,m,su) 

rarebit, crab, fennel (g,cr,e,su) 

£12

£10

£12

/17

£12

£10

Hot Sandwiches

please ask your server about dessert options



DAY
MENU

Thank you for your dining with us at Saltmarshe Hall we appreciate your custom. A
discretionary service charge of 12.5% will be added to your bill. This charge is entirely
optional and you are welcome to adjust it based on your satisfaction with the service

provided.

king prawns, ramson, sourdough (cr,m,g)

whipped chicken liver, date, pork rind, wild parsley (m,e,su,g)

ham hock potato cake, egg, artichoke, chervil (e,mu)

asparagus, ravigote, manchego (m,e)

caesar (m,e,f,g)

ratte potato “fitzpatrick” (m)

stem broccoli, sesame, ramson, koji (se,n)

£9

£10

£11

£12

£7

£5

£5

bread, cultured butter (g, m)

good olives

hummus crudités   

£5

£5

£7

Small Plates and Light Bites


